2
Surface water: A laboratory analysis of surface • water will give you the information you need to take corrective measures to provide for suitable and safe water use. Though not common for the home garden, testing during the growing season will help you understand the quality of an available surface water supply and trends that may alert you to contamination-causing activities. 
Clean Hands
Use protective or disposable gloves when working with manures and compost. Always wash hands thoroughly after working with these materials.
Clean Surfaces
Before and during harvest use clean tools, gloves, harvest containers, and work surfaces. Be aware of what hands and tools have touched before moving to another task that involves edible plants, especially picking. Hose off tools, shoes, or boots in an area well separated from your vegetable garden. Diluted bleach (1 teaspoon in 4 cups water) or pure white vinegar are safe for sanitizing work surfaces. (For equivalents between U.S. and metric systems of measurement, a conversion table is provided at the end of this publication.)
Consider Food Safety in Each Phase of Your Vegetable Garden
Follow these guidelines to reduce the risk of exposing the food grown in your garden to contaminants from water, soil and fertilizers, hands, and surfaces. Minimize risk by using tap water for overhead • irrigation or sprays on the edible parts of plants.
Pre-Plant
Consider using drip irrigation to reduce wetting of • leaf and fruit surfaces.
Harvest
Wash hands before handling produce. • Use clean harvest aids (tools, bins, gloves). • While in the garden, remove excess soil from • produce.
Handle produce carefully to avoid bruising and • damaging.
Postharvest Handling
Wash hands before handling produce. • Use tap water for all washes. • Remove soil and potential contaminants by • washing with a clean brush under running tap water rather than batch-washing in a basin.
Diluted bleach (1 teaspoon in 4 cups water) or • pure white vinegar are safe for sanitizing work surfaces.
Always cover and refrigerate cut fruit and • vegetables when preparing them in advance.
Throw out cut fruit and vegetables if they have • been held for longer than 2 hours at room temperature or longer than 1 hour at temperatures above 90°F (32°C).
Please contact your local Master Gardener for more information or go online to http:// camastergardeners@ucdavis.edu.
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